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HOUSEHOLD  CALENDiLR  -  ■ 

U.  S.'  KITCHEN  NO.  1  (A  tour  thro-a,e:h  the  li/fia^eg House  Kitphen) 


I 


A  radio  talk  "by  Miss  Ruth  Van  Deinan,  Bureau  of  Home  Economics,  delivered 
in  the  Department  of  Agriculture  period  of  the  National,  Ea.rm  and  Home  Hour, 
■broadcast  "by  a  netv/ork  of  48  associate  1^130  stations,  Thursday,  Decemher  19,  1935. 

— ooOoo — 

MR.  SALISBURY;      Miss  Van  Deman,  hero  v/e  are  just  6  days  away  from  Christmej 
dinner,     ^hat  does  that  mean  to  the  guardian  of  the  Household  Calendar? 

MISS  VAN  DEMAN:     Plenty,  sir,  plenty.     Yes,   that  really  leaves  us  only  four 
cooking  days  hetv/een  now  and  Christmas,   counting  out  Sunday, 

MR.   SALISBURY;     ^ell,  I 'm  sure  that  lots  of  Christmas  comestihles  can  "be 
cooked  up  in  four  days.    You  know,  come  Christmas,  a  healthy  man's  fancy  just 
naturally  turns  to  thoughts  of  mince  pie  and  plujn  pudding.    You  talked  a.hout 
roast  turkey  last  week,  so  I  thought  raayhe   

MISS  VAN  DBI'/iAIT:     Oh,  I  get  it.     You  thought  mayhe  I  was  going  on  to  the 
dessert  course  this  week.     Dinner  on  the  progressive  plan.    Turkey  one  week,  plum 
pudding  the  next.    17ell,  I'm  -sorry  to  disa.ppoint  you,  "but  it's  the  kitchen  itself 
I'm  going  to  talk  ahout  today.     Everyhody  who's  ever  cooked  knows  that  the  "better 
planned,  "better  equipped  kitchen  is,  the  ea.sier  it  is-  to  turn  out  a  Christma.s 
dinner  perfect  from  soup  to  nuts. 

My  specia.l  reason  for  talking  a"bout  kitchens  today  rs  that  I've  just  had 
the  pleasure  of  going  through  the  new  kitchen  at  the  White  House.    As  you  knov/ 
"by  the  papers,  Mrs.  Roosevelt  took  the  members  of  her  press  conference  aJl  through 
the  service  end  of  the  ".Tiite  House  on  Monday.    Beside  the  kitchen  itself,  we  saw 
the  pantries,  the  storerooms,  the  refrigerators,  the  housekeeper's  office,  the 
dining  room  where  members  of  the  housekeeping  staff  have  their  meals,  and  the 
little  sitting  room  where  they  can  relax  and  rest  for  a  few  minutes  v/hen  they're 
off  duty. 

Of  course  we  were  impressed  by  the  magnificent  new  stove  and  all  the  other 
electric  equipment,  'hj  the  spotless  we21s,  by  the  cheerful  green  linoleum  on  the 
floors.    And  the  polished  stainless  steel  table  tops  and  work  counters,  and  the 
abundance  of  cupboard  space,  they  pleased  the  housewifely  soul  of  every  one  of  us 
on  this  tour  of  America,' s  No.  1  kitchen.    Naturally,  we  were  expecting  to  find  the 
latest  thing  in  mechanical  devices  and  we  were  not  disappointed. 

But  what  struck  me  more  than  all  the  mechanical  gadgets  and  the  shining 
surfaces  was  the  thought  and  the  ca.re  that  had  evidently  gone  in  to  mailing  this 
part  of  the  rjhite  House  more  comfortable  and  convenient  for  the  men  and  women  who 
work  there  out  of  sight  of  the  diplomats  and  others  in  that  never-ending  processio 
of  visitors  to  the  TiTnite  House  functions.     As  Mrs.  Roosevelt  reminded  us,  thg 
arrangements  even  now  are  far  short  of  ideal.    But  they  are  the  best  the  archi- 
tects were  able  to  devise.    After  all,  the  White  House  is  like  any  other  old 
building.    When  you  start  remodeling  you  can't  exactly  pick  up  the  foundation 
walls  and  shift  them  around  to  make  rooms  of  just  the  shape  and  size  you'd  like 
to  have.     You  have  to  improve  on  the  old  as  best  you  can,  and  let  it  go  a.t  that. 
And  according  to  reports  there  was  just  as  much  room  for  improvement  in  the  old 
kitchen  in  the  Executive  Mansion  on  Pennsylvania  Avenue  as  there  is  in  some  of 
the  kitchens  in  our  own  homes,  on  the  fa,rm  or  out  on  Main  Street  anyi-vhere. 
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Before  the  remodeling,  the  cooks  and  the  kitchen  helper's  at  the  YThite 
House  had  to  do  a  great  dea.l  of  leg  '^crk  in  the  course  of  getting  a  meal  for  the 
president's  tahle.     They  stooped  and  lifted  till  their  hacks  v/ere  tired  hecause 
the  stove  and  v/orktphles  and  the  sinks  weren't  placed  in  compact  units  and  set 
a,t  the  most  efficient  height. 

Novr  everything  is  very  different.     Every  piece  of  equipment  in  the  nev 
y.'hite  House  kitchen  is  there  hecause  it  is  needed  for  a-  definite  purpose.  And 
every  piece  is  placed  v/here  it  can  he  used  most  efficiently  to  do  a  job  quickly 
and  easily,  \7ithout  confusion. 

Of  course,   in  the  Presidentisil  household  the  meal'  schedule  is  subject  to 
change  without  notice.     But  when  the  Presidei.o  is  ready  for  his  dinner,  the 
dinner  must  he  ready  for  the  President.     So  the  hig  electric  range  is  equipped 
with  some  rapid  hearting  coils  especially  designed  for  speedy  cooking..     There  are 
also  provisions  for  keeping  food  hot,  and  we-  seM  a  specially  huilt,  heavily 
insulated  cabinet  for  sending  the  President's  luncheon  over  to  his  desk  in  the 
Executive  Offices.     It  stood  at  only  about  an  arm's  length  from  the  stove,  so 
that  the  cook  could  broil  a  chop    and  slip  it  into  the  cabinet  without  a  waste 
motion. 

Besides  all  this  carefully  chosen  equipment,  grouped  into  work  centers, 
I  noticed  the  lighting  of  the  room.     At  best,  there  can  be  very  little  daylight 
in  the  White  House  kitchen.    But  electric  lights  placed  behind  ground  glass  over 
the  stove  and  sink  ajid  workta-bles,   illumjinate  the  whole  place  with  a  pleasant 
white  light,    Nobody  -working  in  that  kitchen  staJids  in  his  own  shadow.  The 
smooth  painted  walls,   creajc  color  I 'd  call  them,  also  help  to  diffuse  the  light. 

And  that's  a.nother  idea  that  we  can  duplicate  in  our  ovm-home  kitchens, 
sometimes  at  no  cost  a.t  all  —  that  is,  better  arrangement  of  lights  to  save  eye 
strain  and  extra  stops.    Maybe  the  man  of  the  house  would  like  to  take  that  on  as 
his  Christmas  present  to  the  family.     I  know  some  people  think  that  Christmas 
presents  should  be  ornamental  ra,ther  than  utilitarian.     Well,  I  don't  a.gree. 
I'd  ra.ther  have  a  nev/  light  over  the  kitchen  sink  or  some  fresh  paint  on  the 
wall  than  a  whole  raft  of  white  elephants  taking  up  good  space  on  the  closet 
shelf  year  after  year. 

And  so  saying,  let  me  wish  you  luck  with  your  Christmas  cooking,  and  Merry 
Christmas  to  you  all. 
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